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(57)Abstract: 

PURPOSE: To obtain a spawn for fermented milk having a taste like kefir, capable of readily 
preparing fermented milk provided with preventing/treating effect on diarrhea, containing a 
bacillus of lactic acid, a coccus of lactic acid or a yeast fungus such as Saccharomyces 
boulardii. 

CONSTITUTION: This spawn for fermented milk contains (A) a bacillus of lactic acid selected 
from the group consisting of Lactobacillus plantarum or Lactobacillus casei, (B) a coccus of 
lactic acid selected from the group consisting of Streptococcus lactis, Streptococcus cremoris, 
Streptococcus diacetilactis and Leuconostoc lactis and (C) a yeast fungus containing 
Saccharomyces borady, more preferably Saccharomyces florentinus. Fermented milk is 
preferably produced by using the spawn. 
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CLAIMS 



[Claim(s)] 

[Claim 1] The seed fungus for fermentation milk characterized by making Saccharomyces Beulah Di 
(Saccharomyces boulardii) contain as a yeast fungus in the seed fungus for fermentation milk containing 
a lactobacillus, a lactic-acid coccus, and a yeast fungus. 

[Claim 2] They are a kind chosen from the group which the lactobacillus to contain becomes from 
Lactobacillus plantarum (Lactobacillus plantarum) and Lactobacillus KAZEI (Lactobacillus casei), or 
two sorts. The lactic-acid coccus to contain Streptococcus Lactis (Streptococcus lactis), A streptococcus 
cremoris (Streptococcus cremoris), That they are a kind chosen from the group which consists of 
streptococcus JIASECHIRAKUCHISU (Streptococcus diacetilactis) and Leuconostoc KUREMORISU 
(Leuconostoc cremoris), or two sorts or more The seed fungus for fermentation milk according to claim 
1 by which it is characterized. 

[Claim 3] Claim 1 characterized by making Saccharomyces FURORENCHINUSU (Saccharomyces 
florentinus) contain further as a yeast fungus to contain in addition to Saccharomyces Beulah Di 
(Saccharomyces boulardii), and the seed fungus for fermentation milk according to claim 2. 
[Claim 4] Fermentation milk prepared using the seed fungus for fermentation milk according to claim 1 
to 3. 
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[Detailed Description of the Invention] 
[0001] 

[Industrial Application] This invention relates to the fermentation milk prepared using the seed fungus 
and this seed fimgus for preparing fermentation milk similar to the fermentation milk which is called a 
"kefir" and is. 
[0002] 

[Description of the Prior Art] A "kefir" is traditional fermentation milk of the Caucasus district, and is 
fermentation milk of the compound fermentation mold which is fermented in lactic acid bacteria and a 
yeast fungus unlike the "yogurt" which ferments cow f s milk only with lactic acid bacteria. According to 
the traditional process of the Caucasus district, the kind of the kefir called a kefir grain (Kefir grain) is 
added to cow's milk, goafs milk, or ewe milk, and it is left for several days and made to ferment in 
ordinary temperature. Although the lactic acid bacteria and the yeast fungi of various classes are 
contained in the kefir grain, the strain reported is not necessarily fixed. That is, since severe mycology- 
management is also made nothing at each home, even if a kefir has considerable fluctuation in the strain 
contained by the data extracted by the district according to a season again, it is not wonderful. 
[0003] On the other hand, in the prosperous advanced nation of a dairy, lactic acid bacteria and the yeast 
fungus which carried out pure separation are cultivated on the basis of strict quality control, and 
fermentation milk is made by making it into a seed fungus. Moreover, research of the lactic acid bacteria 
which build the dairy products from which a special manufacturer of the seed fungus which builds 
various kinds of cheese heads and fermentation milk is, and which flavor excelled in the countries of 
Europe or North America by constant efforts or the lactic acid bacteria which is healthily useful, or a 
yeast fungus is continued, this invention person imports the seed fungus for kefir manufacture from one 
of the special manufacturers of the seed fungus like the above (Canada ROZERU), and is striving for 
spread in our country. The strain contained in the seed fungus for kefirs (trade name: homemade kefir) 
in which this invention person is doing the current sale is a thing like a table 1 . 
[0004] 

[A table 1] Strain contained in a homemade kefir (trade name) Lactic acid 

bacteria: Streptococcus Lactis (Streptococcus lactis) 

Streptococcus cremoris (Streptococcus cremoris) 

Streptococcus JIASECHIRAKUCHISU (Streptococcus diacet ilactis) 

Leuconostoc KUREMORISU (Leuconostoc cremoris) 

Lactobacillus plantarum (Lactobacillus plantarum) 

Lactobacillus KAZEI (Lactobacillus casei) 

Yeast fungus: Saccharomyces FURORENCHINUSU (Saccharomyces florentinus) 
[0005] Since a kefir contains various kinds of lactic acid bacteria and yeast fungi as shown in a table 1, 
it attracts attention from various include angles about the 'health effectiveness'. That is, about the kefir 
grain or the kefir prepared from it, the result of many foundations, such as a carcinostatic operation, an 
improvement operation in a liver function, a blood cholesterol level lowering operation, and an 
improvement operation of constipation and diarrhea, and a clinical trial is reported, and the good result 
is obtained. 

[0006] On the other hand, yeast-fungus Saccharomyces Beulah Di (Saccharomyces boulardii) is the 
object which prevents thru/or treats the shape of diarrhea accompanying the therapy by administration of 
an antibiotic, and is a yeast fungus widely used centering on Europe. Namely, Saccharomyces Beulah Di 
is a nonpathogenic (nonpathogenic) yeast fungus which has growth optimal temperature in 37 degrees C 
equivalent to a human temperature, [gene pole BATTSU et al. on whom the results of a foundation and a 
clinical trial are being accumulated about the effectiveness which controls the fault growth of 
Clostridium DIFISHIRU (Clostridium difficile) and the toxin production operation which cause diarrhea 
at the time of antibiotic administration : PEDIA trick The 20th volume (Jean-Paul Buts et al.- 
EDIATRIC RESEARCH) of research, the 192 - 196th page, 1986, Surra WITSU et al. : The 96th 
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volume (C. M.Surawicz et al. :GASTROENTEROLOGY) of gastroenterology, the 981 - 988th page, 
1989, Kim Moey:DAIJIE stave DIJIZESU and - The 35th volume (M. B.Kimmey et al.:Digestive 
Diseases and Sciences) of Science, the 897 - 901st page, 1990, and other]. 
[0007] 

[Problem(s) to be Solved by the Invention] this invention person improved the present kefir seed fungus 
as shown in a table 1 based on the above technical information, and aimed at providing people of a 
world with the fermentation milk prepared from the kefir seed fungus and it which raised the 'health 
effectiveness' further. 
[0008] 

[Means for Solving the Problem] The configuration of the kefir seed fungus shown in a table 1 is 
fundamentally used as the base, and suppose that Saccharomyces Beulah Di yeast is added to this. Since 
Saccharomyces Beulah Di yeast is the thing which may be increased by the human alimentary canal, and 
nonpathogenic, even if it uses as food from the technical information of upper **, what will be harmless 
can be presumed. However, since the example using Saccharomyces Beulah Di yeast as a seed fungus of 
fermentation milk was not known conventionally, it inquired first from it being [ permit / on flavor / the 
fermentation milk of a product / again / whether it can use as a seed fungus of fermentation milk, and / 
as food ] fundamental. When carrying out the mixed culture of lactic acid bacteria and the 
Saccharomyces Beulah Di yeast wholeheartedly as a result of research, it discovered that fermentation 
milk without the kefir and great difference of the former also in taste was made, and this invention was 
completed. 

[0009] As a seed fungus of the Saccharomyces Beulah Di yeast used by this application, the desiccation 
powder thru/or granulation of this yeast fungus mainly marketed in Europe can be used as it is. Or the 
standard stock saved to the strain preservation engine of domestic and foreign can also be used. A 
commercial seed fungus (trade name: homemade kefir) can be used for yeast fungi other than the lactic 
acid bacteria used by this application, and Saccharomyces Beulah Di. 

[0010] Since Saccharomyces Beulah Di yeast is lactose non-fermentable, it cannot carry out utilization 
of the lactose in cow's milk. Therefore, this yeast fungus needs to add supplementally the sugar which 
can carry out utilization into raw material cow's milk. Although the sugar which can be used is grape 
sugar, sucrose, fruit sugar, a mannose, etc., grape sugar and its sucrose are useful in respect of cost. 
Moreover, the lactose in cow's milk is hydrolyzed by the beta-galactosidase, and the approach of making 
grape sugar etc. generating can also be used. The concentration of the sugar added supplementally to 
cow's milk etc. before fermentation is 1 .0 - 3.0% (WAV) more preferably 0.5 to 5.0% (WAV). In Liquor 
Tax Law of our country, since the thing of 1% or more of alcoholic concentration is used as the 
alcoholic beverage, as for about 3% or more of sugar supplement, avoiding is desirable as grape sugar. 
In addition, it can also consider as the premix seed-fungus goods of the gestalt which mixed beforehand 
grape sugar and sucrose which should be carried out sugar supplement, and the specified quantity of the 
seed fungus of this application. 

[001 1] this invention person thinks it desirable to carry out private manufacture of the fermentation milk 
with which the above seed fungi are used at each home, and the health effectiveness can expect them. 
The fundamental culture approach in the case of carrying out private manufacture is as follows. It cools, 
after heat-sterilizing the cow's milk which carried out sugar supplement suitably. Powder thru/or a 
granularity seed fungus are added and stirred to this. Lactic acid bacteria and the amount of inoculation 
of a yeast fungus are per 11. of cow's milk, and the lactic-acid-bacteria number of micro organisms two 
to 5x109. An individual and the yeast number of micro organisms one to 5x107 Individual extent is 
suitable. If it is left in a room temperature (20 degrees C - 30 degrees C) for 20 to 30 hours, since a card 
will be formed into cow's milk, after checking formation of a card, if it puts into a refrigerator and cools, 
a kefir thru/or the fermentation milk of kefir resemblance will be done. Hereafter, based on an example, 
it explains to a detail further. 

[0012] Example 1 : The powder with which the yeast fungus cultured Streptococcus Lactis, a 
streptococcus cremoris, streptococcus JIASECHIRAKUCHISU, Leuconostoc KUREMORISU, 
Lactobacillus plantarum, and Lactobacillus KAZEI purely, respectively, and freeze-dried 
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Saccharomyces Beulah Di for them was mixed as lactic acid bacteria, and it considered as the seed 
fungus. After adding and stirring 2g of these seed fungi to what heat-sterilized 11. of cow's milk which 
carried out sugar supplement of the 3% (WAV) of the grape sugar, and was cooled and leaving it in a 
room temperature (20 degrees C - 30 degrees C) for 24 hours, it cooled in the refrigerator. It was judged 
that the flavor of the generated fermentation milk was also good, and a problem did not have a taste top 
in any way, either. 

[0013] Example 2; 80g of skimmilk powder and 20g of sucrose were melted to tap water, and it could be 
11. After adding and stirring 2g of seed fungi prepared in the example 1 to what heat-sterilized this and 
was cooled and leaving it in a room temperature (20 degrees C - 30 degrees C) for 30 hours, it cooled in 
the refrigerator. It was judged that the flavor of the generated fermentation milk was also good, and a 
problem did not have a taste top in any way, either. 

[0014] Example 3: The granularity desiccation product of the Saccharomyces Beulah Di yeast marketed 
in Europe was purchased, and what was mixed at the kefir seed fungus (trade name: homemade kefir) 
which this invention person markets, and a rate of 1 : 1 was made into the seed fungus. The strain 
contained in the used kefir seed fungus is as having been shown in a table 1 . After adding and stirring 3g 
of these seed fungi to what heat-sterilized 11. of cow's milk which carried out sugar supplement of the 
1% (WAV) of the sucrose, and was cooled and leaving it in a room temperature (20 degrees C - 30 
degrees C) for 20 hours, it cooled in the refrigerator. The flavor of the generated fermentation milk was 
the thing of resemblance in a kefir, and was good. 

[0015] Example 4: 80g of whole milk powder and lOg of grape sugar were melted to tap water, and it 
could be 11. After adding and stirring lg of seed fungi prepared in the example 3 to what heat-sterilized 
this and was cooled and leaving it in a room temperature (20 degrees C - 30 degrees C) for 30 hours, it 
cooled in the refrigerator. The flavor of the generated fermentation milk was the thing of resemblance in 
a kefir, and was good. 

[0016] Example 5: When I had five adults who are having diarrhea try the fermentation milk prepared 

like the example 1, all five diarrhea-like improvement effects were accepted. 

[0017] 

[Effect of the Invention] If cow's milk etc. is fermented using the seed fungus containing the lactic acid 
bacteria of this invention, and Saccharomyces Beulah Di yeast as explained above, the fermentation 
milk with which the prevention and the curative effect of diarrhea which has the flavor similar to a kefir 
and Saccharomyces Beulah Di yeast has were added can be prepared easily. 
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